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ERRATUM 


Correction to paper by Hayes, M. G., Oliveira, J. C., McSweeney, P. L. H. and Kelly, 
A. L, (2002) Thermal inactivation of chymosin during cheese manufacture. Journal 
of Dairy Research, Vol. 69, 269-279: The authors of the above paper wish to clarify 
that the enzyme used in all experiments was Maxiren 15 supplied by DSM Food 
Specialities, Delft, The Netherlands, and not as stated on page 271. The authors 
apologize for this error, and for any confusion it may have caused. 
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